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Hero's  Tuesday  again.     And  Tuesday  is  the  day  your  questions  come  out  of  the 
mailbag  for  answers  from  the  scientists  of  the  Department  of  Agriculture.  Questions 
coming  out  for  answers  today  happen  to  he  all  ahout  good  Lenten  foods.     Egg  dishes, 
and  cheese  dishes,  and  fish  are  the  problems  of  the  week. 

Let's  begin  with  the  questions  about  eggs.     Here's  the  first  one:  "'.That 
makes  fried  eg^s  hard  and  tough  on  the  bottom?" 

The  answer  is:  Too  hot  a  frying  pan.     Low  heat  keeps  the  egg  white  tender; 
high  heat  hardens  and  toughens  it.     To  make  a  perfect  fried  egg  have  the  pan  and  the 
fat  hot  when  the  egg  goes  in.     But  cut  down  the  heat  immediately  after.     Let  the 
egg  finish  cooking  with  the  heat  very  low.     Low  heat  makes  cooking  a  little  slower, 
but  it  gives  a  firm,  tender  fried  egg,  delicately  browned  on  the  bottom. 

That  brings  up  Egg  Question  No. 2:  "What  makes  soft  custard  curdle  or 
separate?" 

Once  again  the  answer  is:     Too  much  heat.    Or  possibly  the  trouble  is  cook- 
ing the  custard  too  long.     Of  course,  you  know  the  double  boiler  is  the  place  to 
cook  soft  custard  because  the  wa.ter  in  the  lover  boiler  protects  the  custard  from 
the  direct  heat  of  the  stove.     Play  safe  by  keeping  the  water  just  below  boiling, 
should  simmer  but  not  boil.     If  the  water  boils,  the  custard  might  get  too  hot 
and  curdle. 

Now  what  if  the  custard  does  curdle?     Is  it  ruined?    Far  from  it.     You  can 
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make  it  smooth  again  with  the  help  of  your  trusty  egg  heater.  Set  over  cold  water 
mediately  and  while  the  custard  is  still  hot,  give  it  a  good  heating.  That  will 
bring  all  the  separating  parts  hack  together  again. 

Not  only  custard  hut  also  souffle  is  trouhling  housewives  this  week.  lor 
here's  a  letter  that  says:    "Try  as  I  will,  I  can't  make  a  nice  fluffy  souffle,  ly 
souffle  always  falls  flat,  yet  I  follow  the  recipe  ever  so  carefully.     Can  you  tell 

me  rhat  the  trouhlc  is?" 

The  trouhle  probably  is:    Too  hot  an  oven,  or  too  long  a  wait  after  baking. 
Long  slo-v  cooking  is  one  of  the  secrets  of  a  perfect  souffle.     Have  your  oven 
temperature  down  to  300  degrees  Fahrenheit.     That's  a  "very  moderate  oven."  The 
souffle  will  take  about  an  hour  to  hake  at  that  temperature,  hut  the  result  will  he 
rorth  the  time.     The  moderate  heat  will  expand  the  air  bubbles  in  the  egg  whites 
and  "set"  tht  light  mixture  all  the  way  through  without  toughening  it.     After  an 
hour,  the  souffle  will  come  out  of  the  oven  light,  firm  and  tender. 

Now  what  happens  if  you  bake  a  souffle  in  a  hot  oven?    Well,  the  outside 
overcooks  before  the  heat  reaches  the  center  of  the  mixture  and  sets  the  souffle 
all  the  way  through.     So  when  you  take  the  souffle  from  the  oven,  it  collapses  like 
a  pricked  balloon. 

Another  reason  souffles  fall  is:  Waiting.     These  light  fluffy  mixtures  can't 
*ait  patiently  after  they  come  out  of  the  oven.     No  matter  how  perfectly  they  were 
cooked,  they'll  eventually  slump  a  little  as  they  stand.     So  if  your  family  aren't 
prompt  about  answering  the  dinner  bell,   they  never  can  expect  to  see  and  taste  a 
rerfect  souffle. 

Here's  a  lady  with  an  omelet  problem.  She  writes:  "The  omelets  I  make  get 
done  on  the  bottom  while  the  top  is  still  uncooked.  Please  tell  me  how  to  cook  an 
omelet  on  top  before  the  bottom  overcooks  and  scorches." 
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That  question  has  3  good  answers.     One  way  to  cook  the  top  of  an  omelet  is  to 

keep  a  cover  on  the  pan  all  during  the  cooking.     Steam  gathers  under  that  cover  and 
cooks  the  top  of  the  omelet.  Another  way  to  cook  the  top  of  the  omelet  is  to  let  the 
mixture  brown  slightly  on  the  bottom  and  then  place  it,  pan  and  all,  in  a  moderate 
oven  and  bake  for  10  minutes.     Still  another  way  is  to  place  the  omelet  under  a  low 
broiler  flame  for  2  or  3  minute  s  after  it  has  cooked  long  enough  in  the  pan  to  be- 
come set. 

There.     That's  all  the  egg  questions  for  today.     If  you  have  others,  you  will 
find  the  answers  in  a  leaflet  called  "Eggs  at  Any  Meal."     This  leaflet  is  published 
by  the  Department  of  Agriculture,  Washington,  D.C.  It's  free  as  long  as  the  supply 
lasts.    You  get  a  copy  by  writing  the  Department  of  Agriculture,  Washington,  D.C.  and 
r.sking  for  "Eggs  at  Any  Meal,"  Leaflet  No. 39. 

Now  here's  a  cheese  question.     A  young  housewife  wants  to  know  why  cheese 
gets  tough  and  stringy  when  she  cooks  it. 

Cheese  shouldn't  become  tough  or  stringy  if  it's  properly  cooked.  And  proper 
cooking  of  cheese  like  eggs  means  low  hoa.t.  Keep  the  temperature  low  whether  you're 
caking  Welsh  rabbit,  or  cheese  dreams,  or  any  other  cheese  dish. 

Now  for  the  last  question.     This  question  is  about  fish:  "Please  tell  me  how 
to  make  an  egg  sauce  for  a  lean  fish  like  halibut  or  haddock." 

Here's  a  recipe  for  egg  sauce  from  the  Bureau  of  Home  Economics:     Make  a 

white  sauce  of  4  tablespoons  melted  butter  3  tablespoons  flour  a  fourth 

teaspoon  salt  and  2  cups  milk.  When  the  sauce  is  thickened,  add  2  hard-cooked 

■^ggs  chopped.  Then  add  1  tablespoon  of  lemon  juice,  and  pepper  to  taste.  If  you  want 
to  make  an  even  richer  sauce,  stir  in  a  well-beaten  egg  yolk  just  as  you  take  the 
mixture  from  tht  stove. 

That's  all  the  questions  for  today.     Next  Tuesday  we'll  have  more  questions 
from  the  np.ilbng. 


